
Dear Families, 

Spring is on its way!  The children and staff seem to be ready to start 

soaking up the warm air. With spring brings day light savings time; re-

member that time changes early this year March 11

th

.  Please remember 

to change your batteries in your smoke detectors when you change your 

clocks.  April is the month of The Young Child.  Take time every day to 

spend with your child. The time spent with a child is never wasted.  

During the month of April we will be passing out purple ribbons for you 

to wear.  This ribbon represents that you care about young children and 

that you are aware of their needs.  We will also be hosting a childcare 

appreciation lunch for the staff. Watch your folders for a calendar of 

ideas you can do with your child. May everyone have a safe and happy 

spring! 

 

Sincerely, 

Tammy Eberle, Director 

 

Inspiration Quote  

of the Month: 

“I love spring anywhere, but if 

I could choose I would always 

greet it in a garden.” 

-   Ruth Stout 

March 1, 2007 
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March/April 

Calendar 

 Aninmal Kingdom 

 Ways We Travel 

 Spring & Growing 

Things 

 Insects & Spiders 

March/April 

Birthdays 

—————————————–————————————— 

Marija  Goforth 3/9 

Victoria Loikits 3/12 

Lennon McKamey 3/13 

Nick Bidol 3/19 

Lyla Nunez 3/26 

Drew Jones 4/3 

Maddox Uckele 4/3 

Kalen O’Sullivan 4/25 

Rowan Merrill 4/30 

Alexis Ridley 4/30 

 

 

 

 

www.kidzoneonline.com 

A Kid Friendly Treat 

Ingredients: 

1 tbsp. yeast 

1/2 c. warm water 

1 tsp. honey 

1 1/3 c. flour 

1 tsp. salt 

Homemade Pretzels 

Directions: 

Preheat the oven to 325 degrees. Put the yeast in a small bowl with the water and honey. Stir a 

little, then let the mixture sit for 5 minutes. Mix the flour and salt together in a medium-size 

bowl. After the 5 minutes is up, check on the yeast mixture. It should be bigger than before and 

a little bubbly. Add this mixture to the flour and salt mixture. Stir everything together. Use a 

spoon to start. Finish with your hands. The dough is ready when it's still a little crumbly and 

flaky. Put the dough on the cutting board and knead it like you are playing with clay. Knead it into 

one big ball. Break off a piece of dough that's about the size of a big gumball or superball. Use 

your hands to roll it into a skinny snake. Twist the snake into a medium-size pretzel shape, and 

put it on the cookie sheet. Do this with all the dough, making 12 pretzels. Bake your pretzels for 

10 minutes. Let them cool and take a bite! 


